


TRICOLORE SABINO,  21 
Endive, Nori, Green Garlic

CRISPY CAL AMARI ,  24
Shaved Cabbage, Blood Orange, 
Hazelnut Vinaigrette

INSAL ATA LOUIE ,  23
Iceberg Wedge, Shrimp Remoulade,
Avocado, Crispy Coppa

CHEESY FRIT TELLE ,  14
Orange Blossom Honey, Saffron

E AST COAST OYSTERS,  4PC/16
Golden Pomodorini Cocktail, 

 Fresh Horseradish

CRAB & MORTADELL A DIP,  21
Polenta Zeppole, Pistachio,

Hot Cherry Pepper Jelly

SPICY TUNA , 24
Broken Arancini, Rabe Furikake,

Charred Scallion Crema  

STUFFED MUS SEL S,  19
‘Nduja Rice, Lemon Aioli

19

SPICY CL AS SICO,   Italian Deli Peppers, Basil 
 

CAESAR CASINO,  Speck-Infused Vodka, House Clamato 
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SWORDFISH MELT,  26
Marinated Tomatoes, Fontina, Focaccia

NE APOLITAN LOBSTER ROLL ,  38
Garlic Mayo, Italian Lobster Tail Pastry

GRILLED TROUT PICCATA ,  36
 Smoked Capers, Browned Butter, Sumac

BELMONT CHICKEN SAVOY,  32
Agrodolce Onions, Pecorino Toscano

STE AK “MAGA ZZINO”,  44
Anchovy Chili Crisp, Pine Nuts

CHARRED BROCCOLINI ,  12
Toasted Sesame Vinaigrette

SMOKED POTATO CROCCHE T TE ,  14
Scamorza, Salsa Gialla

,  14
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SIGNED COPIES OF OUR COOKBOOK 
“ ITALIAN AMERICAN” AVAIL ABLE ,  35

                       ,  29
Manila Clams, Aji Amarillo

                                ,  38
White Vodka Sauce, Black Garlic

MANICOT TINI  DELL A CASA ,  29
Sunday Sauce, Mini Meatballs

RICOT TA GNUDI ,  27
Roasted Grapes, Hazelnut, Italian Fennel

,  38


